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All tinseled up -delicious desserts 



Norl E<:*riif i;^ Pir 

1 package lemon-flavored gelatin 
1 cup hot water 

1 pint vanilla ice cream 
M teaspoon nutmeg 

% teaspoon rum flavoring 

2 weD-beaten egg yolks 
2 stiff- beaten egg whites 
Golden Coconut Shell 

Dissolve gelatin in hot water. Cut ice cream 
in 6 chunks i add to gelatin and stir till melt- 
ed* Chill till partially set. Add nutmeg and 
flavoring; stir in egg yolks: fold in the egg 
whites. Pour into cfjoled Golden Coconut 
Shell and chill till set. Top with fluff's of 
whipped cream; dust with nuttneg. 

(Jaltlrii Coconut Shell 

Combine 3 tablespoons soft f Jutter or mar- 
garine and two 3}'i-Qtince canjs {2 J a cups) 
flaked cocotmt. Press evenly into hghtly }>ut- 
tered pic plate, building up sides. Bake ui 
slow oven (300°) 20 to 25 minutes, or till 
crusL is golden. Cool. 

Frozen Christmas Piiflrlin*; 

1 9-ounce can (1 cup) crushed pmeapple 

1 4-ounce jar (J^ cup) maraschino 
cherries 

H cup light raisins 

2 cups tiny marshmallows 

cup chopped blanched almonds, 
toasted 

1 tablespoon grated lemon peel 

2 tablespoons lemon juice 
2 teaspoons rum flavoring 
2 egg whites 

M teaspoon salt 
M cup sugar 

1 cup heavy cream, whipped 

Drain pineapple and cherries, reserving syr- 
ups. Chop cherries. Combine syrups and 
raisins; heat to boiling, Add marshmallows; 
stir till dissolved* Cool; add pineapple, cher- 
riesj nuts, lemon peel and juice, rum flavor- 
ing. Beat egg whites and salt till foamy; 
gradually add sugar, beating to stiff peaks. 
Fold into mixture. Fold in cream. Freeze 
firm in refrigerator tray. Makes 8 servings. 



Cherry Candk' Cake 

1 package cherry an gel- cake mix 
1 No. 2 can (2M cups) crushed 

pineapple 
1 package hme«flavored gelatin 
1 cup heavy cream 
Few drops green food coloring 
IVi cups heavy cream 
Few drops red food croloring 
Gumdrop Bows 
1 sturdy 10-inch red candle 

Prepare batter from cake mix and bake in an 
ungrcased 10-lnch tube pan according to 
package directions. Cook Meanwhile pre- 
pare Pmeapple Filling: Drain pineapple and 
add enough water to the syrup to make 1 % 
cups. Heat syrup inixture to boiling: add 
gelatin and stir until dissolved. Chill till par- 
tially set; l>eat with rotary or cleetric lieater 
till li^ht and Huffy. Fold in drained pine- 
apple. Whip 1 cup heav7 cream; fold into 
gelatin mixture. Tin! pale green with' food 
coloring. Chili, stirring occasionally, until 
the mixttirc will mound when spooned. 

To assemble cake: Cut cake crosswi^se in 3 
equal layers. Place bottom layer on serving 
plate; spread with half tht^ gelatin mixture: 
add second layer of cake and spread wit It 
remaining gelatin: top with third cake layer. 
Chill till ftlling is firm, 2 to 3 hours, just be- 
fore serving, whip 1 ^ 2 cups hca\ \ creatn and 
tint pale pink with red food coloring; spread 
on top and sides of cake. Trim cake with 
Gmndrop Bows. Secure candle rn center. 
Makes 12 to 16 servings. 

Mincetncal I<*e-crcam Cake 

Rub brown crumf>s off 1 sponge-, angel-, 
or pound-cake loaf (aljout Ulx4x2 inches). 
Cut cake lengthwise in 3 even layers- 

Stb- 1 quart vanilla ice cream jtist to sof- 
ten. Fold in I cup prepared mincemeat, 
cup slivered blanched almonds, toasted, and 
1 teaspoon grated orange peeL Spread be- 
tween cake layers. Freeze firm. 

Before serving, frost tup and sides with 1 
cup heavy cream, whipped. Trim with al- 
monds, maraschino cherries. Serves 10. 



1 can make ahead of time 

Christnias on a platter — tuck in 
a hally sprigs light the candle^ 
mhisk this beauty to the table! 



Christnias Candle Cake gets trim 
of Gumdrop Bows: Between sug- 
ared sheets of waxed paper, roll 
green jeUy strings in flat strips. 

TricQ to make 4-inch strips, H 
inch wide. Use two strips for each 
bow. To make loop, hend one end 
of strip away from you* turning 
end so its outer side faces inner 
side of strip one- third of way 
down; press to hold. 

Place two loops together at an 
angle to form bow; press togeth- 
er. Cut a 134 -inch strip of rolled 
jelly string; wrap it around the 
center of bow to iiniah, 
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